The objective of this study was to investigate the antimicrobial activity of ethanol extract of propolis against enterotoxigenic strain of MRSA which inoculated into lab prepared ice cream. EEP was added to ice cream in 3 concentrations (150, 300 and 600 mg/L). The prepared ice cream was divided into 2 groups, one stored at freezer temp. at (-5°C), while the other was kept in deep freezer temp. at (-20°C). MRSA could not be counted from the th nd st 4 , 2 and 1 week of storage at freezer temp, while at deep freezer temp. MRSA could not be enumerated from rd st rd the 3 , 1 week and 3 day of storage in portions contained 150, 300 and 600mg/L EEP, respectively.
Introduction
extensively used, as phytochemical ingredient, in functional foods at levels that may confer health In the last few decades staphylococcal food benefits (International Food Information Service, poisoning has been reported as the third cause of 2005). Propolis chemical composition is complex foodborne illness in the world (Zhang et al.,
and varies according to its botanical and phyto-1998). Staphylococcus can usually be treated geographical origin, but in general, propolis in with antibiotics, but some strains of Staphylococci nature is composed of 30% wax, 50% resin and have become resistant to antibiotics that once vegetable balsam, 10% essential and aromatic destroyed it (WebMD, 2010 (Kluytmans et al., 1995) . responsible for the low incidence of bacteria and In the context of the lack acceptability of moulds within the hive as it has antibacterial and synthetic preservatives, there is a growing antifungal properties. (Bankova et al., 2000) . The interest of introducing natural additives to food.
antimicrobial effect of propolis is due to its Propolis is an interesting alternative to be considered components that are mostly of phenolic nature, in new applications of food technology as it is mainly flavonoids, as the simple phenols, phenolic The extract was transferred to small glass vials acids and polyphenols are active antimicrobial with a small amount of methanol which evaporated. agents (Cowan, 1999 and Ishida et al., 2011 The MRSA count/g was determined using concentrated ethanolic extract of propolis (EEP). pour plate technique on BHI agar.
Results and Discussion
by Kilic et al., (2005) were closely related to ours (MIC= 161.9 and 101 µg/ml). Results are shown in Table-1 and Table-2. The data presented in Table-1 showed Recently, consumers think that the natural food that, The count of MRSA in control samples was preservatives are better and safer than synthetic showed no visible colonies to be enumerated but decades, propolis has gained wide acceptance by could be isolated. In the ice cream portion with people from many western and eastern countries.
concentration of 300mg/L EEP MRSA count was The effect of propolis samples that were collected 
